South American Reds

November 14, 2002

	Wine
	Cloudy=0, Clear=1
	Off =0, Correct=1
	None=0, Slight=1, Good=2, Exceptional=3
	Low/High=0, Normal=1
	Low/High=1, Normal=2
	Low/High=1, Normal=2
	Low/High=0, Correct=1
	Off=0, Good=1, Dexceptional=2
	Poor/Short=0, Average/Medium=1, Complex/Long=2
	Dislike=0, Like=1, Love=2
	Lacking=0, Average=1, Good=2, Exceptional=3
	TOTAL (1-20)
	Specific Tasting Notes:

· What did you smell?
· What did you taste?
· Was the wine “complex?” 

· Was the finish long?
· Any other overall thoughts/comments?
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	Clarity
	Color
	Aroma / Bouquet
	Body
	Tannins
	Acid
	Sugar
	Balance
	Finish
	Appeal
	Overall
	TOTAL
	For your favorite wine, can you explain why?



1. LOOK AT THE WINE. Is it clear? Brilliant? Transparent? Hazy? Is the color consistent or is it different nearer the edge? Do you see bubbles or sediment? Does the color appear appropriate for the type of wine?

2. SMELL THE WINE. After sniffing the aroma for a few seconds, take a breath, then try it again. Describe what you smell. Don't resist the answers that your mind gives you – even if the thoughts that swim into your mind seem odd. Wine may smell of many different things -- every imaginable variety of fruit, from blackberries to bananas ... flowers ... aromatics like smoke and tar ... wood ... leather... 

3. TASTE THE WINE. Swish a sip of wine so it touches every part of your tongue. Flavors will concentrate on different parts of the tongue -- sweetness at the front, sourness (acidity) along the sides, bitterness at the back. Swallow; take another sip. Is the flavor balanced and smooth -- or sweet, sour, or astringent? Is the flavor consistent with the aroma? After you swallow, notice the flavors that remain. Is this "finish" similar to the flavor of the wine in your mouth? Does the finish last long (30+ seconds) or does it diminish quickly?

4. DRAW CONCLUSIONS. What's your overall sense of this wine? Do the appearance, aroma, flavor and total impression seem consistent? How does it compare with all the other wines you've ever tasted? Does one sip make you desire another? If it is less than satisfactory, can you identify the elements that displease you?

